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Solutions required:
Di-phenylamine solution. Mix 25 c.c. of a 5 per cent, alco-
holic (95 per cent, by volume) solution of di-phenylamine
with 60 c.c. of glacial acetic acid and 120 c.c. of dilute hydro-
chloric acid (equal parts of water and hydrochloric acid), This
reagent should be freshly prepared.
Ammoniacal lead acetate solution. 430 grams of neutral lead
acetate and 130 grams of litharge are boiled with 560 grams of
water for half an hour; the liquid is allowed to cool and the
clear solution is decanted and diluted with cold, recently
boiled, distilled water until the specific gravity is 1-15. Im-
mediately before use, two volumes of the solution are mixed
with one volume of ammonia.
The process. Warm i gram of the powder with 10 c.c. of
water and 10 c.c. of freshly-made ammoniacal lead solution;
thoroughly shake the mixture and filter at once; to 4 c.c. of
the filtrate, add 8 c.c. of di-phenylamine reagent and place
the liquid in a boiling water bath for 10 minutes; in the pre-
sence of cane sugar, a blue colour is formed.
Estimation of lactose. Dobbie (Local Government Board
Food Reports, No. 24). 2*5 grams of the sample are ground to
a thin paste with hot water and then neutralized with N/xo
sodium hydroxide solution, using phenol phthalein solution as
an indicator. The liquid is then washed into a 250 c.c. flask
with 200 c.c. of water and a volume of N/io sulphuric acid
equal to the volume of N/io sodium hydroxide solution us^d,
is added. Fehling's copper solution, in sufficient quantity to
precipitate the proteids, is then added; the volume is made
up to 250 c.c. and the copper reducing power is taken on 50
c.c. The amount of hydrated lactose is obtained from the
following table: